Pautine Uzelak is surrounded by her children, Jutie, 12 (lett), Alex, 9, and Nichole, 6, making
breadsticks to go with Pizza Casserole.

N family-tested
winner dinner
J Betsy
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Youngsters go for pizza
in tasty casserole dish

Whenever [ask my boys what they
would tike for dinner, they invari-
ably shout out in unison, “Pizzat”
cven if they had it for dinner the
night before, They never seem to tire
of it, and this zeal that they display
for pizza docs indeed give one a clue
as 1o why Domino's Mr. Monaghan
has made so much “dough.”

This week's Winner Dinner, Pizza
Casserale, was submitted by Pauline
Uzelak of Bloomfield Hills. It will
satisfy the kids' craving for pizza
while allowing the adults to have a
real dinner. Whea [ prepared it at
homie, It was an instant hit and got
the thumbs-up sign from my most.
esteenied and distingueished panel of
testers.

Uzelak, the mother of three chil

dren, Is a science and home econom-
ics teacher at Waterford Junior High
School, She often makes this dinner
tn licu of erdering pizza, as it Is wesls
liked and well-caten. Izelak, always
has cager and willing volunteers
when it comes time to make the
bread sticks. Her children look for-
ward to creating their very own ver-
sion of Crazy Bread, twisting and
braiding the dough into different
shapes and designs. A tossed salad,
livened up with the addition of mari-
nated artichoke hearts or hearts of
palm, completes the meal, surely
destined to become one of your faml-
avorites.

encourage you to send in your
s favorite dinner menu with
included as needed. As an
added incentive. an apron printed

with “Winner Dinner Winner™ will
be given ta the person whose menu is
selceted to appear in this column.
Don't worry about typing your menu,
just wreite [t out and send it in, To-
gether we can work towards provid-
ing each other with an ongolng selec-
tion of tasty and nutritious meals.

Thank you. Pautine Uzelak, for
sharing your delicious recipes with
us, and congratulations on being our
Winner Dinner Winner of the week.
Until next week, take care!

Submit your recipes, to be co
sidered for publication in this col-
umn or clsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-
ham 48012, Al submissions be.
come the property of the publish-
er.
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Menu

PIZZA CASSEROLE
BREAD STICKS
TOSSED SALAD

Recipes

PIZZA CASSEROLE

This dish takes about 20 minutes
; 10 assemble, can be made in advance
i and is equally delicious with ground
+ turkey. L amply serves 6-8 people.

112 pounds of ground beef or ground
I turkey
| one 14-ounce Jar of plzza sauce
1 medlum cbopped onlon
| 1 teaspoon satt
i 's tcaspoon oregann
'» teaspoon pepper
. '2 teaspoon Italian seasonlng
-1 garlic clove, diced flnely,
teaspoon garlic powder
mushrooms (o taste, fresh or canned
. one B-ounce package of wide noodles
. lor any other kind of noodle you bave
; on hand)
, 132 cups grated matzarella cheese

or "

1 Cook the noodles according to the
;directions on the box. Brown the
! meat, chopped onlon and mushrooms
{until the meat is thoroughly cooked.
Drain off the fat. Mix the pizza sauce
and seasonings with the meat. Add
- the cooked noodles and toss untit all
‘the ingredients are mixed well.
Place in a 13-by-9 Inch greased bak-
ing dish and top with the grated
cheese. Bake at 350 degrees for 10
minules.

BREAD STICKS
I Children love to help make these
as they are quick and casy 10 pre-
pare.

|
1 toaf of frozen bread
i

\

Olgerver & Ereeentric

Winner Dinner

%2 cup of hutter or margarine, melt-
¢d (as & time saver, use margarioe in
a squeeze bottle)

garlic sals, to taste

garlic powder, o taste

your choice of the followlng: grated
Parmesan cheese, 1tallan seasosnlng,
sesame seeds, paprika

Thaw slightly onc or two loaves of
frozen bread. Slice the dough Into Ya-

Shopping List

1%z pounds af ground beef

one 14-ounce far of pizza sauce
ona 8-ounce package of wide
noodies

2 cups grated mozzarella cheeso
butter or martgarine

frozen bread

1 can marinated artichoke hearls
or 1can hearts of palm

8 ounces fresh or canned mush-
fooms

llahan salad dressing (packaged
mix or bottled)

1 medum onion

salad greens

1 tomato

1 green of ted pepper

1 cucumber

saft

pepper

Italan Seasoning
garbe sait N
gariic powder

inch-wide strips and place on a cook-
ie sheet that has been sprayed with a
non-stick spray. If the bread is stlll a
little frozen, allow it to thaw more.

Once thawed, roll between your |
hands to bread-stick length, about 8- |
10 inches long. Let the dough rise for |
20 minutes. Brush the bread sticks
with melted butter or margarine and
sprinkle with liberal amounts of gar- |
lic powder and garlic salt o taste.
As a variation, sprinkle Italian Sea-
soning, sesame sceds or grated Par-
mesan cheese on the sticks. Bake at
400 degrees until lightly browaed,
12-15 minutes.

TOSSED SALAD |

A tossed salad can be as much fun
and as creatlve as you want to make
it. Sometimes the addition of one or
two different ingredients will help
pep it up and make it tastier and
more interesting to cat. Try adding
some marinated artichoke hearts or
hearts of palm to the washed salad
greens. Add some chopped tomatoes,
cucumber and green pepper sllces,
toss with a light coating of Italian
dressing, and your dinner will be
complete.

Notes

Dressing

Call this clegant salad amazing.
The dressing is amazingly easy. It
mixes right in the bottle, and it
tastes amazingly Yke homemade.
The simple arrangement of fruit and
greens look amazingly impressive.

mixed in

To choose a prime papaya for this
salad, look for one with smoath, un-
damaged skin. Allow a firm papaya
ta ripen at room temperature for 3
10 5 days or until it yields to gentle
hand pressure. Once ripe It will keep

643-6669

PIZZA PIE & DELI SANDWICHES
™~ NOVEMBER SPECIAL
Whole Pan Family Size

' Deluxe Pizza with

| FREE 32 oz. Beverage in
] Squeeze bottle.

Pick-Up or Dine-In

2816 W. Maple at Coolidge, Tro
M-Sat. 10 am-11 pm: Sun, 10 am-10 pm

Mon.

— — — — —

$@’99

e

FREE DELIVERY
theu Pri. 10-2, Nightly from 5 pm

“Yraat Your Family

[ Premium Quallty
Raw, Poeted and Deveolned

1% (b, bag $4495 |
SHRIMP

wicoupon ony

» Frosh Caviar
« Fresh Lake Suporior White Fish

Buy With Contidenco + 43 Yoars of Quality!

GROSSE POINTE FISH & SEAFOOD

19531 Mack ¢ Grosse Poim_c\&lml;s‘:ﬁi-mﬁet
Trremium Quallty

o iz | Wootponony o e

Ready To Eat Shrimp
Cooked Fresh Dally for your Hollday Table

Raw, Posled and Dovol
G00d for Salads, Cassacoles & Quiche
1% Ib. bag $QOS
SHRIMP  wie supodes st

« Danish Lobster Tails
« Fresh Frozen Soft Shall Crab
« Frosh Crab Legs

« Frash Maryland Crabmeat

«+ Hand sticed Scottish
Smaked Salmon

“otc.

bottle tastes a lot like homemade

for several days in the refrigerator,

GREENS AND PAPAYA SALAD
4 teaspoons poppy seed
one B-ounce boftle coleslaw salad
dressing

1 papaya

2 beads bibb or Boston lettuce

1 head Belgian codive

one 8-ounce can grapefruit sections
(water pack), draloed

13 cup sticed almonds

Add poppy seed to salad dressing
Yottle, Cover; shake well. Chill untll
serving.

Peel, secd and slice papaya. Line a
large platter with lettuce leaves.
Fan papaya to onc side, endive to the

other. Spoon grapefruit in the center,
Sprinklc with nuts. Cover and chilt '

until serving time.

Before serving, shake dressing’

TURKEYS TO GO
FOR THANKSGIVING

Let Us Do The Cooking
so you can enjoy the
holidayl

Orders must be placed
and pald In advance by
Nov. 21, 108D,

Plck up your order In
Southfield C
Plck up times between
1:00 pm - 5:00 pm on
Nov 23, 1980

Mashed Potatoes & Giblel Gravy
Stuffing - Rolls & Butter

$100. includes tax

Whole Turkey )

to Serve 8 People

Cranberry Sauce
Corn on the Cob
Pumpkin Pic

(NO SUBSTITUTIONS)

TO PLACE YOUR ORDER CALL:
B557-4800 ext. 2281 between 8:00 am - 5:00 pm
and ext.

1906 between 5:00 pm - 10:00 pm

DAYS HOTEUSOUTHFIELD
CORVENTION CENTER
17017 W, HI'E MILE ROAD
‘SOUTHFIELD, MI 46075
(31} 574500

FALL HARVEST
OF VALUES

See us
for all
your
Holiday

tvonls
13280 Nowburgh Rd.
{Schooicrat & 1-96)
¥4 Blks. S. of Schoolcral
MT,Th,F,Sa B8-6; W 7-6; Sun, 103

Clawson
640 W. 14 Mile Rd.
M-S 88; Sun. 83

p BAKI * Gitt Baskets/Special orders .« Scotch Meat Pies  « Crumpets

SCOTTISH BARENISE + Imported Speclalty Foods  + Scottish Pastrios  * Scanes

ngfgfgo” B"S'&'W * Shepherds Ples +Cinnamon Rolls  +Bread
25565‘3}1131 * Shortbread & Cookles « Brownies « Steak Plos

SHEPHERDS

PIES

4for $1 99

BRIDIES

GROUND BEEF
and ONION TURNOVERS

6 for $350

Hasties
TUESDAY/WEDNESD!
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